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POF NEGATIVE YEAST FOR LOW- AND NO-ALCOHOL BEERS
SafBrew™ LA-02 (Torulaspora delbrueckii) is the first
Fermentis-selected non-Saccharomyces yeast specifically
for the production of low-alcohol and/or nonalcoholic beers
(<0.5% ABV). This yeast primarily assimilates simple sugars

¢ (glucose and fructose) and gradually assimilates saccharose.
Post fermentation, it exhibits neutral to mild fermentation
characteristics with no phenolic notes. fermentis.com

SafBrew™ : g

LA 0M

Torukaspord dedmsck :
The ideal POF negative yeast for ¢
delicate low & no-alcohol beers ¢

Ingredints: Y¢
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CLOUD-SELLERS® 360
FLUID-DRIVEN TANK
CLEANER

Cloud-Sellers® 360 is the in-
dustry standard for brewery
tank cleaning, delivering
high-impact, fluid-driven
spray to remove tough res-
idues fast. It helps reduce
manual cleaning time and
improves sanitation consis-
tency in fermentors, brite
tanks, totes, and trucks.
spray.com/applications/
tank-cleaning

TRIPLESEAT EVENT-MANAGEMENT SOFTWARE

Tripleseat helps breweries manage private events and tap-
room experiences from inquiry to invoice in one streamlined
platform. Simplify bookings, proposals, contracts, payments,
and team communication while keeping private events and
in-house taproom programming organized in one place.

The result is more efficient event operations and increased
revenue opportunities. tripleseat.com/industries/brewery

Event Forecant
i v et 7 s

CERVIZI WITH FROSTBANK
KEGERATOR
Finally, beer without the wait or
waste. Cervizi is redefining draft-
beer dispensing with faster
pours and dramati-
cally reduced waste,
helping operators
protect margins while
delivering a better
guest experience.
See it paired with the
Frostbank Kegerator
and other cutting-edge
dispensing solutions
from Middleby Draft
Innovations.
cervizi.com/
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YOLELE FONIO

Yolélé Fonio delivers

grain sweetness, mild
nuttiness, and fermentation
character that amplifies
hop expression. At 15-20
percent of the grist, brewers
often achieve the same hop
intensity with fewer hops.

It also enhances body and
aromatics in gluten-free
beers. Available exclusively
to North American brewers
through Country Malt Group.
countrymalt.com/p/
yolele-fonio--PM_YL-FONI
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MODIGEN-D SERIES

White Labs launches
ModiGen-D, the first inits
new bioengineered series,
strains designed to prevent
diacetyl during fermen-
tation. By eliminating this
common off-flavor at the
source, brewers can achieve
cleaner profiles, faster tank
turnaround, and greater
consistency, all while main-
taining the character and
performance they expect
from their yeast.
go.whitelabs.com/modigen
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GAMBRINUS CHIT MALT
Gambrinus Chit Malt is
your North American solu-
tion for enhanced foam,
body, and haze retention.
Produced in Canada. Use
it at up to 10 percent of
the grist for traditional
lagers or hazy IPAs or to

improve head and body in

any style.
rahrbsg.com/gambrinus-
chit-malt/

727

PaySmart
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U.S. NOBLE BLEND™

The US. Noble Blend is tra-
dition reimagined—classic
aroma, modern efficiency,
and uncompromising
consistency. Developed as
a dependable supply-chain
solution that preserves the
refined sensory character
of traditional European
Noble hops but made from
domestically grown hop
varieties. Discover this mod-
ern interpretation of classic
Noble aroma and flavor.
shop.hopsteiner.com/

LIGHTHOUSE™ MUNICH
MALT

Briess’s new Lighthouse™
Munichis a kilned malt at

6 SRM that’s perfect for a 2414
wide variety of beer styles.
You can expect clean,
bready flavor with notes

of nuttiness and toast. Ask
your division manager for a
sample today!
brewingwithbriess.com/
products/

A SMARTER WAY TO
MANAGE PAYMENTS

Get paid faster, ditch the
paperwork, and skip the
monthly fees with PaySmart.
The smarter way for brewer-
ies to manage payments.
save.withpaysmart.com

2504

OKTOBER CLI1: FULLY AUTO-
MATED CANNING LINE

Everything you need, nothing
you don't—the Oktober CL1
Canning Line. Up to 20 cans
per minute through a four-
head filler. Intuitive touch-
screen control. Fast and
simple changeover between
can sizes. Compact, reliable,
and flexible with standalone
operation, or scale up with
depalletizing and conveyor
feed. Engineered and built in
Grand Rapids, Michigan.
oktoberdesign.com/pages/
cl1-fully-automated-canning-
line
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